This study was carried to investigate effects of gamma irradiation on the moisture, crude protein, crude lipid, 2-thiobarbituric acid (TBA) values, color stability, texture, and sensory properties of restructured pork jerky. Restructured pork jerky was irradiated at dose levels of 0, 3, 5, 7 and 10 kGy with a use Co-60 source. There were no significant differences in the moisture, crude protein, crude lipid contents, and TBA values. However, as doses of gamma irradiation increased, the redness (a-value) of restructure pork jerky increased whereas shear force of restructure pork jerky was decreased by gamma irradiation. Sensory evaluation showed that sensory scores were reduced by gamma irradiation. Therefore, gamma irradiation could be an effective means to improve color and texture of restructured pork jerky, but only with proper consideration for sensory quality. 
Values are mean±standard deviation (n=5). Mean values within a row followed by the different letter are significantly different (p<0.05). Values are mean±standard deviation (n=30). Table   6에 나타내었다. 감마선의 조사선량이 증가할수록 색과 조 Values are mean±standard deviation (n=20).
결과 및 고찰 일반성분 분석

감마선 조사한 재구성 돈육포의 일반성분 분석 결과는
관능검사
재구성 육포의 감마선 조사에 의한 관능적 변화는
a-c
Mean values within a row followed by the different letter are significantly different (p<0.05). Mean values within a row followed by the different letter are significantly different (p<0.05). 
직감은 기호도가 유의적으로 증가하였으나
